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COLLARD VALLEY COOKS FUTURE RECIPE 

CROCK POT CHICKEN CACCIATORE 
 
1 BONE IN CHICKEN (REMOVE SKIN)  
   -ENOUGH TO COVER BOTTOM OF CROCKPOT 
1- 15 OZ. CAN STEWED TOMATOES 
1- 15 OZ. CAN TOMATO SAUCE 
2 CLOVES GARLIC, DICED 
1 MED. ONION, DICED 
2 STALKS CELERY, CHOPPED 
1 TSP. OREGANO 
1/2 TSP. SWEET BASIL 
1/2 TSP. ROSEMARY 
1/2 TSP. CILANTRO 
1 TSP. SALT 
1/4 TSP. BLACK PEPPER 
 

Mix stewed tomatoes, tomato sauce; add the 
rest of the ingredients. Mix well. Pour over 
chicken and turn crock pot on high until 
mixture begins to boil. Turn it down low and let 
simmer for the day. Serve over brown or white 
rice and have a tossed green salad. 
 
 
 
 
 
 
 
 


